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Table 1 Sensor name and response limit
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Table 2 Confirming measurement procedure
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Table 3 Taste intensity index value in Chardonnay and Riesling dry white wines from Eastern Region of

Ningxia Helan Mountain and standard samples
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a -19.47 -61.37 -69. 89 -42,.37 -55.36 8.35 0.17 11.52

b -22. 44 -16.28 =21. 11 -25.59 -35.31 9. 67 0.19 13.33
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Table 4 Conventional physical and chemical indicators
cumulative contribution and common factor variance
of dry white wines
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Fig. 1 Principal component analysis of dry white

wine flavor characteristics
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Figure2 Taste characteristic intensity cluster of

different dry white wines
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Fig. 3 Taste strength index radar chart of

different dry white wines
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Table 5 Conventional physical and chemical
indicators of dry white wines
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Differences and correlation analysis of flavor characteristics in Chardonnay
and Riesling dry white wines from Eastern Region of Ningxia Helan Mountain

ZUO Jun-wei'”’, WU Zhi4§un', ZHANG Jun=iang”  , XUE Jie’" , YUAN Peng’,
DUAN Shengdin’, GENG Chen-chen', DENG En-zheng', YANG Bao-yu"

1 (Agricultural College, Ningxia University Yinchuan 750021, China)
2 (Wine School, Ningxia University, Yinchuan 750021, China)
3 (China National Research Institute of Food and Fermentation Industries, Beijing 10015, China)

4 (College of Life Sciences, Yantai University, Yantai 264005, China)

ABSTRACT The differences in flavor characteristics and correlation of different Chardonnay and Riesling dry white
wines from Eastern Region of Ningxia Helan Mountain were analyzed using electronic tongue and conventional indica—
tors detection combined with principal component analysis (PCA) , cluster analysis and factor analysis to provide theo-
retical guidance for flavor characteristics of Chardonnay and Riesling dry white wines from Eastern Region of Ningxia
Helan Mountain. The results from principal component analysis showed that umami, salinity, acidity and thickness
make great contribution to rich flavor characteristics index. The cluster analysis indicated that the difference in species
had advantage in taste characteristic factors over the year of wine and varietal difference was obvious. The radar map
drawn with different wine samples suggested that the flavor, salty and rich degree kept consistent among these samples
except bitterness and astringency index value, but there were obvious difference between varieties. It could be conclu-
ded from physical and chemical indicators for routine analysis that dry extract and polyphenol of wine samples made
great contribution to their flavors, and the contribution of total acid was larger than that of sweetness. Through a varie—
ty of analysis and processing, wine samples were distinguished from one another.

Key words dry white wine; flavor characteristics; electronic tongue; physical and chemical indicators
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